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RIBK FAGTORS AND FUBLIC HEALTHINTERVENTIONS. . ... |

Salect designated complianca (IN, OUT, N/O, N/A) lor each numbered item. Mark X' in appropriate box for COS and‘or R.
IN = In compiance OUT = Not in compliance N/O = Not ohserved N/A = Not applicable GOS = Corrected on-site during ingpection

R = Repaat viclation PTS = Demefitpdnts

Good Fetall Practices are preventative measures to control the introduction of paihogens, chemicals,
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Location: #252 MARINE CORPS DRIVE. DEDEDO, GUAM
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propery stored, used
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30 adequata equipment for temperature 1 43 Gloves used property 1
control "
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33 Thermometler provided and accurale 1 maintained, used; {est strips
; 7 & S| | 45 Monlood-contact surfaces clean 1
waler availabie, uate
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Flumbing Instaled. proper backiiow
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Contaminaiion prevanted during lood a8 and waslawater propéry 2
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krs Personal cleanliness 1 suppied, & cleaned
§ : use properly dispos
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t have read and understand the above violation(s), i designated areas uso |
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Item/Location Temperature [oF) Item/Location Temperature {oF}
CHIX/BACK FREEZER 35.5
PORK/BACK FREEZER 36.5 |
1
BEEF/FREEZER 38.0
CHIX/REAR UPRIGHT CHILLER 270
PORKMAPRIGHT CHILLER 34.0
GROUND PORK/ UPRIGHT CHILLER 375

RVATIONS AND COR

A FOLLOW-UP INSPECTION WAS CONDUCTED AND COMPLAINT #18-082 REGARDING ROACHES PRESENT AT
THE ESTABLISHMENT. PREVIOUS INSPECTION CONDUCTED 2/23N18 (17/B). PIC VERBALLY REQUESTED
MORE TIME FROM PREVIOUS INSPECTION VIOLATIONS. NO RE-INSPECTION REQUEST WAS SUBMITTED.

THE FOLLOWING WAS OBSERVED:
NO EVIDENCE TO SUPPORT THE COMPLAINT WAS FOUND DURING THE INSPECTION.,
ALL PREVIOUS VIOLATIONS WERE CORRECTED.

THE FOLLOWING NEW VIOLATIONS WAS OBSERVED:

PHFTCS FOODS IN UPRIGHT CHILLER NOT PROPERALY DATE-MARKED
ALL PHF/TCS FOODS HELD FOR MDRE THAN 24 HOLIRS SHALL BE PROPERLY DATE-MARKED TO ENSURE
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MULTIPLE OUTER OPENINGS FOUND IN EXIT AND ENTRANCE TO DINING AREA AND BEQ AREA.
ALL OUTER OPENINGS SHALL BE PROPERLY SEALED TO PREVENT PESTS FROM ENTERING THE
35 |ESTABLISHMENT. 51272018

Based on the Inspection loday, the items lisied above idenllly violations which shall be correcied by the date specilied by the Department. ?alureloeo_mpiymuy
result in the Immediate suspension of the Sanitary Permit or downgrade. If seeking to appeal the resull of any natice of Inspection findings, & writien roquest for
heanngmustbosubnﬁﬂodwmu-mmﬂnlmmﬂodolﬁncsmhmmﬁulwm

METAL N@N-FOOD GRADE CONTAINERS USED TO DISPENSE RICE, SALT, AND SUGAR.
ALL FOOD AND NON-FOOD CONTACT SURFAGES SHALL BE PROPERLY CONSTRUCTED TO PFIEVENT

44 CONTAMINATHON. 53212018

UNNECESSARY ARTICLES (CARDBOARD BOXES AND QLD EQUIPMENT ) IN REAR OF RESTAURANT.
ALL UNNECESSARY ARTICLES SHALL BE REMOVED FROM THE ESTABLISHMENT TO PREVENT PEST
52 HARBORAGE. sM22018

PHOTOS WERE TAKEN

“B" PLACARD NQ. 01008 REMOVED
“A’ PLACARD NO. 02645 ISSUED
BRIEFED PIC ON ABOVE

Based on the inspection loday, the llems listed above identily viclations which shall be comecied by the dale specified by the Deparimenl. Falure to comply may
result in the immediale suspension of the Sanitary Permil or downgrade. i sesking io appeal the resull of any notice or inspection findings, a written request for
hearing must be submitted ko the Director within the perled of ime astablished in the notice for corrections.
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